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fluctuations in the potency of culture-filtrates in these latter respects do
not coincide with the fluctuations in their gastro-toxic content.
Other	Other species of bacteria, including Staphylococcus albus, Strepto-
c°ccus viridans, Streptococcus faecaUs, and perhaps the ordinary colon
bacilli and proteus species appear also on occasion to be able to render
ordinary foodstuffs toxic on ingestion. It is probable that only some,
perhaps rare, strains do so in a well-marked degree. But much further
experimental work is necessary for a final opinion on the question. All
these species are practically ubiquitous; they resist drying and are thus
common in dust as well as on the surfaces of man and animals.
It is probable that some of the explosive outbreaks of enteritis in which
no bacterial cause can be identified, either in the food or in the patients'
excreta, may be occasioned by such growth of normally harmless bac-
Gastro- terial species. The gastro-enteritis produced, sometimes in very large
^Itoeto sewage epidemics, by drinking water heavily contaminated with sewage has
probably a similar mechanism, i.e. the production of non-specific
poisons by the growth and death of enormous numbers of bacteria in
the sewage. A specific causal bacterium has not been demonstrated in
outbreaks of this kind.
Foods liable The foods specially liable to contain toxin produced by the growth of
'toxin*™" staphylococci and other bacteria are canned meats or fish and potted
meat or fish pastes. When these are insufficiently 'processed' so that
bacteria survive—and some, at least, of those mentioned have a rela-
tively high thermal death-point—or if the can has a defect permitting
their entrance, suitable conditions are provided for growth; the final
bacterial content may then be as great as in the best laboratory media.
Similar conditions appear to be provided in the pickling of meats, such
as salt beef, pressed beef, galantines, and ox-tongues. American experi-
ence has shown that foods containing soluble starch, such as sweet
cakes, farinaceous custards, and especially 'creams', are particularly
liable to staphylococcal infection and 'toxin' production. Milk has also
proved a suitable medium for gastro-toxin production by staphylococci.
The necessary conditions appear to be: (i) infection of the milk with a
toxigenic strain, either from a milker or from a lesion of a cow's teats
or udder; (ii) a 'clean* milk which does not rapidly turn sour; and (iii)
storage, unpasteurized, for sufficient time at a temperature permitting
staphylococcal growth. It may be suggested, though no bacteriological
proof has yet been brought, that 'cheese-poisoning' is similarly the result
of toxin formation by staphylococci at some stage in the making and
ripening of the cheese.
4-MORBID ANATOMY
There is no characteristic lesion in any of these forms of bacterial food
poisoning, apart from general congestion of the intestinal rmicosa,
especially of the ileum, and theeffects of dehydration. The Peyer's patches

